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sections 1, 2, 3, 4, 6, and 8 of this ordinance, the provisions of which sections are declared 
to be self -operative and imperative; but in cases under those sections where screening 
has been improperly done originally, or where the screening has gotten out of order, or 
has been injured and rendered defective without the knowledge of the owner, or if 
absent, his agent, then the penalties shall be imposed only on failure, after notice, to 
make the necessary changes and repairs. 

Sec. 10. The owners, and in their absence, the agents of owners of all premises, lots, 
squares, parks in the city of Alexandria, shall be liable for violations of the provisions 
of sections 1, 4, 5, and 7 of this ordinance, except in cases where, without the knowledge 
of such owner or agent, the tenant of or trespasser on any premises, lot, square, or park, 
shall violate the provisions of this ordinance, in which event such tenant or trespasser 
shall be liable for such violation; where the premises are vacant, or are occupied 
jointly by the owner and his tenants or subtenants, the owner, or in his absence,, his 
agent, shall be liable for violations, of sections 2, 3, 6, and 8, of this ordinance. The 
tenants or occupiers of all premises, lots, etc., shall be liable for violations of sections 
2, 3, 0, and 8 of this ordinance, and in the case above provided, for violations of sections 
1, 4, 5, and 7 thereof. 

Sec. 11. Any person who shall violate any section of this ordinance shall be punished 
by a fine of not more than $25 or by imprisonment for not more than 30 days, or both, 
in the discretion of the court having jurisdiction. Each and every day of failure to 
comply with any of the provisions of this ordinance, shall constitute a separate offense 
and be punished as such. 

ALTOONA, PA. 

Dairy and Food Inspector — Appointment Authorized— Salary and Duties. (Ord. 32, 

Feb. 26, 1914.) 

Section 1. The director of public safety is authorized to employ and appoint, sub- 
ject to the approval of the council of the city of Altoona, a dairy and food inspector. 
The said inspector shall inspect all dailies from which milk or cream are supplied to 
the city of Altoona, and all depots or other places in the city of Altoona from which 
milk or cream are sold or distributed, and all places in the city where ice cream is 
manufactured, and make reports of said inspection in the form prescribed by the 
bureau of health. 

Sec. 2. Said inspector shall receive for his service the sum of $75 each month, to bo 
paid semimonthly. 

Dairy and Food Inspector— Duties. (Reg. Bd. of H., Apr. 1, 1914.) 

It shall be the duty of the dairy and food inspector to inspect all dairies from which 
milk and cream arc supplied to the city of Altoona and all milk depots from which 
such milk and cream is distributed and to make reports of same on forms prescribed 
by the bureau of health. 

He shall take samples of milk from any wagon or store from which milk is sold in the 
city and procure an analysis of same as often as may be required by the health officer. 

Ho shall from time to time make inspections of all places where foodstuffs of any 
kind are manufactured, served, or offered for sale in the city of Altoona and make 
such reports to the health officer as may be required. 

Ice Cream— Manufacture and Sale. (Reg. Bd. of H., Apr. 1, 1914.) 

No ice cream shall be manufactured for sale in the city of Altoona until a license 
shall have been obtained from the bureau of health; such license shall expire on the 
last day of December of the year in which the license is granted. 

No ice cream shall be manufactured for sale in the city of Altoona except in build- 
ings or rooms constructed with good tight floors, properly connected with the sewer, 
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smooth walls and ceiling3, constructed in such a manner as to allow easy cleansing 
Trith water; such rooms to be well lighted and ventilated; all doors and windows to 
be properly screened. 

The retail sale of ice cream in quantities less than 1 pint on the streets of the city 
of Altoona, except in closed packages, is hereby prohibited. 

Milk and Cream—Production, Care, and Sale. (Reg. Bd. of H., Apr. 1, 1S14.) 

No person or persons, firm, or corporation shall sell milk or cream in the city of 
Altoona without first having obtained a license from the bureau of health. No such 
license shall be granted until the applicant shall file with the bureau of health a 
statement setting forth his, her, or their name or name3, together with the location 
of their place of business and the name of the owner of and location of the dairy or 
dairies from which they obtain such milk and cream and such other information 
relating to the production and care of milk and cream as may be deemed necessary 
to the bureau of health. 

Such license shall expire on the last day of December of the year in which die 
license is granted. Provided, however, that such license may be revoked at any 
time for any violation of the rules or regulations of the bureau of health governing 
the production and sale of milk and cream. 

No milk shall be sold in the city of Altoona except such as is used for manufacturing 
purposes unless it is certified, registered, or pasteurized. 

Certified milk is milk certified by the milk commission appointed by the Blair 
County Medical Society as being produced under the supervision of and in conformity 
with the requirements of that commission as laid down for certified milk. 

Registered milk shall consist of clean raw milk from healthy cows as determined 
by a veterinarian, approved by the bureau of health and from dairies that score not 
less than 70 on the official score card of the United States Department of Agriculture. 
The cows must be fed, watered, housed, and milked under good conditions. All 
persons who come in contact with the milk must exercise scrupulous cleanliness and 
must not harbor the germs of typhoid fever, tuberculosis, diphtheria, or other infec- 
tious diseases liable to be conveyed by milk. All members of the family and 
employees must be treated with typhoid vaccine within three years. 

The milk shall be coded to 50° F. and immediately put in sterilized bottles or 
other containers and sealed for delivery to the consumer. It shall contain not more 
than 100,000 bacteria per cubic centimeter and shall be free from pathogenic organ- 
isms. This milk shall not be more than 24 hours old when delivered to the consumer. 

Pasteurized milk is milk subjected to a process in which the temperature and 
exposure conform to one of the following: 158°, 3 minutes; 155°, 5 minutes; 152°, 10 
minutes; 148°, 15 minutes; 145°, 18 minutes; 140°, 20 minutes; the lower temper- 
ature and longer exposure being preferred. 

All forms of apparatus used in the pasteurization of milk or cream shall be auto- 
matic and shall be equipped with automatic temperature and time-recording devices. 

The milk after pasteurization must be at once cooled and placed in sterilized con- 
tainers and the containers immediately closed. 

No milk shall be pasteurized more than once. 

No milk containing an excessive number of bacteria shall be pasteurized. 

The milk must be delivered to the consumer within 30 hours after the completion of 
the process of pasteurization. 

All containers in which milk is delivered to the consumer shall be plainly labeled 
"Certified," "Registered," or "Pasteurized." 

All persons engaged in the distribution of milk and cream in the city of Altoona must 
be vaccinated against typhoid fever within three years. 



